The 

Dynasty 


Restaurant 


•AurneNTiCLLV  Chinese  - 

3415  West  End  Avenue 
Nashville,  Tennessee  37203 
615  /269-0188 


Chef  s  Specialties 

SESAME  CHICKEN  7.95 

CHEF'S  SPICY  CHICKEN  7.95 

Chunk  chicken  with  rich  mild  spicy  sauce 

YU-LING  CHICKEN  7.95 

Chicken  marinated  in  ginger  and  soy  sauce,  fried  golden  brown, 
lopped  with  our  special  mild  hoi  sauce 

SESAME  BEEF  7.95 

ORANGE  FLAVOR  BEEF  7.95 

BEEF  WITH  TEA  SAUCE  7.55 

LAMB  HUNAN  STYLE  7.95 

Sliced  lamb  with  bamboo  shoot,  mushroom  and  vegetables  in  Hunan  hot  sauce 

SESAME  SHRIMP  8.95 

HUNAN  SHRIMP  8.95 

SCALLOPS  AND  SHRIMPS  WITH  HOT  GARLIC  SAUCE  10.95 

ASSORTED  FLAVOR  SEAFOOD  1 2.95 

Shrimp,  king  crab  meal  and  scallops  sauteed  with  Chinese  vegetables  in  white  sauce 


HOT  AND  SPICY 


Appetizers 


101.  EGG  ROLL 

102.  SHRIMP  TOAST  (2) 

1 03.  JUMBO  FRIED  FANTAIL  SHRIMP  (4) 

1 04.  BARBECUED  SPARERIBS  (4) 

105.  ROAST  PORK 

1 06.  POM-POM  CHICKEN  (4)  (CRISPY  CHICKEN  BALL) 

1 07.  FRIED  OR  STEAMED  DUMPLING  (6) 

108.  BEEF  STICK  (2) 

1 09.  CRAB  LAGOON  (4)  (CRAB  MEAT  &  CHEESE) 

1 1 0.  VOLCANO  PLATE  (for  2)  .  .. 

Including  egg  roll,  pom-pom  chicken,  beef  stick,  crab  lagoon  and  ribs 


201.  WONTON  SOUP  (1) 

202.  *  HOT  AND  SOUR  SOUP  (1) 

203.  EGG  DROP  SOUP  (1) 

204.  MINCED  CHICKEN  AND  CORN  SOUP  (for  2) 

205.  CHICKEN  AND  CHINESE  MUSHROOM  SOUP  (for  2) 

206.  EMPEROR'S  CHOICE  (for  2) 

A  thick  soup  with  king  crab 


1.00 

1.95 

2.95 

4.55 

3.25 

2.25 
4.20 

2.95 

3.55 

7.95 


1.25 

1.25 

1.25 

3.95 

4.25 

4.95 


THE  DYNASTY  LUNCHEON  SPECIAL 

1 1 :30  a.m.  to  2:30  p.m.,  Monday  through  Sunday 
Your  choice  of  the  following  entrerz  send  with  Egg  Drop,  or  Won, on  or  Hot  Sour  Soup  and  Egg  Roll,  and  Fried  Rice. 
CHICKEN  CHOW  MEIN 
BEEF  CHOW  MEIN 
SHRIMP  CHOW  MEIN 
CHICKEN  WITH  ALMONDS 
CHICKEN  WITH  CASHEW  NUTS 
SWEET  AND  SOUR  CHICKEN 
MOO  GOO  GEE  PAN 
CHICKEN  WITH  BROWN  SAUCE 

•  CHICKEN  SZECHUAN  STYLE 
BEEF  WITH  BROCCOLI 
BEEF  WITH  ONION 

BEEF  WITH  MUSHROOM 
BEEF  WITH  GREEN  PEPPER 
SWEET  AND  SOUR  PORK 
ROAST  PORK  WrTH  MUSHROOM 
SWEET  AND  SOUR  SHRIMP 
SHRIMP  WITH  VEGETABLES 

•  SHRIMP  WITH  HOT  GARLIC  SAUCE 
BUDDHIST  VEGETABLES 

THE  DYNASTY  SPECIAL 

Beef,  chicken,  shrimp  sauteed  with  vegetables 

•  HOT  AND  SPICY 


3.95 

3.95 

4.55 

4.75 

5.25 

4.75 

4.75 

4.75 

4.75 

4.75 

4.75 

4.75 

4.75 

4.75 

4.75 

5.25 

5.25 

5.25 

4.75 

5.55 


SWEET  AND  SOUR  CHICKEN 
CURRY  CHICKEN 
CHICKEN  WITH  ALMOND 
GOVERNOR'S  CHICKEN 

Diced  chicken  sauteed  wilh  peanut,  bamboo  shoot,  water. 

CHICKEN  IMPERIAL 

Diced  chicken  wilh  bamboo  shool  In  sweet  bean  sauce 

MOO  COO  GEE  PAN  .  .  . 

Sliced  chicken  blended  wilh  mushioom.  bamboo  shool.  ai 

CHICKEN  WITH  CASHEW  NUTS 
TA-CHIEN  CHICKEN 

Diced  chicken  sauteed  wilh  broccoli,  bamboo  shool.  Chir 

SLICED  CHICKEN  WITH  HOT  GARLIC  SAUCE 
CRISPY  ROAST  DUCK  (Whole/Hall) 

PEKING  DUCK  (Whole/Half) 

Served  the  original  way  as  In  native  Peking  with  Hoi-sen « 


i  mushroom  and  celery  i 


6.95 

18.00/10.00 

24.00/14.00 


and  roll-your-own  pancake 


BEEF  WITH  GREEN  PEPPER 
BEEF  WITH  ONION 
CURRY  BEEF 

BEEF  WITH  MUSHROOM 
BEEF  WITH  OYSTER  SAUCE 
BEEF  WITH  BROCCOLI 

BEEF  WITH  CHINESE  MUSHROOM  AND  BAMBOO  SHOOT 
MONGOLIAN  STYLE  BEEF 

Sliced  prime  beef  prepared  wilh  spring  onion  In  sherry  sauce 
BEEF  WITH  SNOW  PEA  (In  Season) 

BEEF  AND  CHICKEN,  HUNAN  STYLE  (Very  Peppery) 


LAMB  WITH  EGGPLANT 
MONGOLIAN  STYLE  LAMB 
LAMB  IMPERIAL 

Lamb  marinated  In  ginger  si 

LAMB  WITH  BABY  GINGER 
HOT  AND  SPICY 


6.95 


9>ork 

601 .  MOO  SHU  PORK  ($.20  Each  Pancake) 

Shredded  pork  sauteed  with  cabbage,  bamboo  shoot,  mushroom,  and  Chinese  vegetables. 
For  your  dining  pleasure,  pancakes  will  be  wrapped  over  as  rolls  by  yoursell 

602.  SWEET  AND  SOUR  PORK 

603.  ROAST  PORK  WITH  MUSHROOM 

604.  *  PORK  JULIENNE 

Shredded  pork  garnished  wilh  celery  and  carrots  julienne  in  pepper  oil  sauce 

605.  •  SHREDDED  PORK  WITH  HOT  GARLIC  SAUCE 

606.  •  TWICE  COOKED  PORK 

Sliced  pork  dipped  in  sizzling  oil.  then  sauteed  wilh  vegetable  in  hot  pepper  sauce 

607.  ROAST  PORK  WAR  BAR 

Sauteed  roast  pork  prepared  on  a  bed  ol  sizzling  rice  al  your  table 


701.  SWEET  AND  SOUR  SHRIMP 

702.  SHRIMP  WITH  LOBSTER  SAUCE 

703.  •  GOVERNOR'S  SHRIMP  ,  t 

Shrimp  sauteed  wilh  peanut,  water  chestnut,  diced  bamboo  shoot  and  dry  hot  pepper 

704.  SHRIMP  EMPRESS 

Shrimp  loss-cooked  wilh  water  chcstniM  In  chefs  while  sauce 

705.  *  FIRECRACKER  SHRIMP 

Shrimp  seasoned  wilh  onion,  garlic,  tomato  sauce  and  hot  pepper  oil 

706.  *  SHRIMP  WITH  HOT  GARLIC  SAUCE 

707.  SHRIMP  MANDARIN  STYLE 

Shrimp  cooked  with  special  brown  Peking  style  sauce  to  most  Chinese  Irking 

708.  SHRIMP  WITH  CASHEW  NUT 

709.  *  FIRECRACKER  LOBSTER 

710. *  LOBSTER  WITH  HOT  GARLIC  SAUCE 

711.  LOBSTER  CANTONESE  STYLE 

712.  LOBSTER  WITH  CASHEW  NUTS 

713.  SCALLOP  EMPRESS 

Scallop  loss-cooked  with  water  chestnut  In  chefs  while  sauce 

714.  *  FIRECRACKER  SCALLOP 

71 5.  •  SCALLOP  WITH  HOT  GARLIC  SAUCE 

71 6.  ASSORTED  FLAVOR  DELIGHT 

Shrimp,  sliced  beef,  and  chicken  sauteed  wilh  Chinese  vegetables 

717.  PEKING  WAR  BAR 

Shrimp  chicken,  and  beef  blended  wilh  vegetables  in  a  delicious  gravy 
served  over  crispy  rice  on  a  hot  plale  to  form  a  sizzling,  steaming  drsplay 

718.  SEA  FOOD  WAR  BAR 

King  crab  meat,  scallop  and  shrimp  blended  wilh  vegetables,  mushroom 
in  a  delicious  gravy  served  wilh  crispy  rice  on  a  ho  I  plate  lo  form  a  sizzling, 
steaming  display  that  appeals  lo  both  palate  and  fancy 


6.95 

7.25 

6.95 

6.95 

6.95 

8.95 


7.95 

8.95 

8.95 

7.95 

8.95 

8.95 

7.95 

8.95 
16.95 
16.95 
16.95 
16.95 

9.55 

9.55 

9.55 

8.95 

9.95 


14.95 


HOT  AND  SPICY 


801.  *  EGGPLANT,  SZECHUAN  HOT  STYLE 

802.  BROCCOLI  IN  OYSTER  SAUCE 

803.  *  BROCCOLI  IN  HOT  GARLIC  SAUCE 

804  CHINESE  CABBAGE  WITH  BAMBOO  SHOOT  AND 
CHINESE  MUSHROOM 

805.  *^» 

806  SNOW  PEA  WITH  CHINESE  MUSHROOM  AND 
BAMBOO  SHOOTS  (In  Season) 

807.  SNOW  PEA  WITH  WATER  CHESTNUT  (In  Season) 

Chovo  CMein  and  Chop  Suey 

901 .  CHICKEN  CHOW  MEIN/CHOP  SUEY 


4.95 

4.95 

4.95 

5.95 

5.95 

5.95 

5.95 


5.95/6.95 


902.  BEEF  CHOW  MEIN/CHOP  SUEY 


6.55/7.25 


903.  SHRIMP  CHOW  MEIN/CHOP  SUEY 


6.95/7.95 


904.  VEGETABLE  CHOW  MEIN/CHOP  SUEY 

djried  dice  and  Cdoodle 

4.95 

905.  CHICKEN  FRIED  RICE  4.95 

906.  ROAST  PORK  FRIED  RICE  4  95 

907.  BEEF  FRIED  RICE  s  g5 

908.  SHRIMP  FRIED  RICE  6  9S 

909.  PEKING  FRIED  RICE 

Shrimp,  Bed  &  Chicken  95 

910.  PEKING  LO  MEIN 

Sofl  noodle  sauteed  with  shrimp,  bed,  and  chicken 


[ Desserts 


FORTUNE  COOKIE 

LYCHEE  NUTS 

LYCHEE  AND  PINEAPPLE 

HONEY  BANANA  OR  PINEAPPLE  (for  2) 

ICE  CREAM 

Deuerayes 

80  ICED  TEA 

90  COCA  COLA 

80  MILK 


CHINESE  TEA 

SPRITE 

COFFEE 


.25 

1.95 

2.50 

2.95 

1.50 


STEAMED  RICE  (each  pc, son)  1.00  FRIED  RICE  (each  person) 


HOT  AND  SPICY 


Special  J'amdy  Dinner 

$9.95  Per  Person 

CHOICE  OF  SOUP:  EGG  OROP  OR  WONTON  SOUP 
APPETIZER:  EGG  ROLL  AND  POM-POM  CHICKEN 
CHOICE  OF  ENTREE: 

MOO  GOO  GEE  PAN  ‘CHICKEN  WITH  HOT  GARLIC  SAUCE 

SWEET  AND  SOUR  PORK  ROAST  PORK  WITH  MUSHROOM 

BEEF  WITH  MUSHROOM  BEEF  WITH  ONION 

SWEET  AND  SOUR  SHRIMP  BUDDHIST  VEGETABLE 

FRIED  RICE 

DESSERT:  FORTUNE  COOKIE 
BEVERAGE:  CHINESE  TEA 


Special  Dynasty  jF east 

$11.95  Per  Person 

CHOICE  OF  SOUP:  WONTON  OR  HOT  AND  SOUR  SOUP 
COMBINATION  APPETIZER:  EGG  ROLL,  POM-POM  CHICKEN  AND  SHRIMP  TOAST 
CHOICE  OF  ENTREE: 


SHRIMP  WITH  LOBSTER  SAUCE 
LAMB  IMPERIAL 

‘  BEEF  &  CHICKEN,  HUNAN  STYLE 

*  SCALLOP  AND  SHRIMP  IN 
HOT  GARLIC  SAUCE 


•  CHEF'S  SPICY  CHICKEN  OR 

SESAME  CHICKEN  (Not  hot) 

SWEET  AND  SOUR  PORK 

MONGOLIAN  STYLE  BEEF 

PEKING  WAR  BAR 


FRIED  RICE 

CHOICE  OF  DESSERT:  ICE  CREAM  OR  LYCHEE  NUTS 
BEVERAGE:  CHINESE  TEA 
•HOT  AND  SPICY 


. . .  PLEASE  FEEL  FREE  TO  ASK  FOR  DISHES  THAT  DO  NOT  APPEAR  ON  THE  MENU  . . . 


PLEASE  ASK  ABOUT  OUR  PRIVATE  PARTY  ROOMS. 

OUR  MANAGER  IS  AVAILABLE  TO  DISCUSS,  OR  ARRANGE 
SPECIAL  GOURMET  DINNERS  OR  BANQUETS  PER  YOUR  REQUEST  . 


